
Prestige Catering and Event Hire – private menu 

WEDDING PACKAGES 
 

Minimum 50 adult guests applicable for all package bookings.  
Special diets can be catered for with prior arrangement. 

 
 

BUFFET WEDDING PACKAGES INCLUDE: 
• Skirted table cloth (white only linen) for the bridal table 
• Skirted table cloth (white only linen) for the buffet table 
• Table cloths (white linen) for guest tables (based on 10 guests per table) 
• Serviettes (white linen) 
• Table linen and serviettes can be changed to black for an additional $1pp 
• Salt and pepper shakers 
• All crockery (quality white dinnerware) and cutlery 
• All food service equipment 
• Silver cake knife 
• Cutting of the wedding cake 
• Uniformed chef and wait staff  
• Set up of buffet and guest tables (morning of wedding generally) 
• Table service to bridal party 
• Canapés served for 30 minute period, with buffet service to commence within 

half an hour of completion of canapés. 
 
 

 
WEDDING PACKAGE NO. 1     $57.50pp 
Canapés 
Avocado mousse in pastry boats  
Smoked salmon and caper mousse on whole grain toast 
Peppercorn pate on melba toast 
 
Hot Buffet 
Marinated roast beef, served with piping hot gravy, Dijon and grain mustards 
Tender roast pork served with crackling and apple sauce 
Baked jacket potatoes with sour cream and chives 
Seasonal vegetable medley 
Cauliflower au gratin 
 
Cold Selection 
Decorated seasoned roast chicken platter 
Continental cold meat platter includes honey cured leg ham, mortadella  
and salami 
Tossed garden salad 
Tropical coleslaw 
Italian pasta salad 
Selection of fresh bread rolls, continental loaves and butter 
 
Desserts (individual desserts presented on mirrored platters, accompanied by 
fresh cream chantilly) 

Pavlova 
Baileys cheesecake 
Profiteroles 
Mississippi mudcake 
Glazed fruit tarts 

 
Tea and coffee served with chocolates 
 
 
 
 
 
 
 
 
 
 

Prices inclusive of 10% GST 



WEDDING PACKAGE NO. 2     $63.50pp 
Entrée (served to the table) 
Butternut pumpkin soup topped with chives and cream 
 
Hot Buffet 
Marinated roast beef, served with piping hot gravy, Dijon and grain mustards 
Honey glazed leg of ham carved from the bone served with piping hot gravy and 
grain mustard 
Hot jacket potatoes with sour cream and chives  
Roast pumpkin 
Seasonal vegetable medley 
Cauliflower au gratin 
 
Cold Selection 
Seafood platter including iced whole West Australian prawns with cocktail sauce, 
freshly shucked oysters, New Zealand mussels and marinated calamari 
German potato salad 
Tossed garden salad 
Baby spinach salad with bacon, capsicum and red onion 
Selection of fresh bread rolls, continental loaves and butter 
 
Desserts (individual desserts presented on mirrored platters, accompanied by 
fresh cream chantilly) 

Passionfruit and mango cheesecake         Black forest cake 
Pavlova topped with strawberries and cream    Mini mocha éclairs 

 
Tea and coffee served with chocolates 
 
 
WEDDING PACKAGE NO. 3     $67.50pp 
Appetisers 
Sushi nori rolls 
Smoked salmon mousse on melba toast 
Mushroom and pine nut risotto balls 
Tomato and pesto tartlets 
 
Hot Buffet 
Marinated roast beef, served with piping hot gravy, Dijon and grain mustards 
Tender roast pork served with crackling and apple sauce 
Penne carbonara 
Grilled Red Spot Emperor fillets with lemon butter 
Hot jacket potatoes served with sour cream and chives  
Seasonal vegetable medley 
Cauliflower au gratin 
 
Cold Selection 
Continental cold meat platter includes honey cured leg ham, mortadella, roast 
turkey breast and salami 
Antipasto platters with roasted capsicum, artichoke, grilled eggplant, marinated 
feta, kalamata and barchetta olives 
Tossed garden salad 
Salad of grilled pumpkin, feta, pine nuts and spinach 
Caesar salad  
Selection of fresh bread rolls, continental loaves and butter 
 
Desserts  
Platters of sliced fresh seasonal fruits 
Profiteroles filled with Grand Marnier pastry cream served with hot chocolate 
sauce and Chantilly cream 
 
Premium Australian and imported cheeses  
Served with dried fruits and water crackers 
 
Tea and coffee served with chocolates 

 
 
 
 
 

Prices inclusive of 10% GST 


